
THE MEDICAL SIDE OF THE DEPARTMENT OF
AGRICULTURE.

Since no one disputes the beneficent act of the man
who makes two blades of grass grow where one grew
before, it is evident upon slight reflection that wisdom
and propriety can not go far astray in attributing to
agriculture and all pertaining thereto, the greatest
meed of praise for acts and motives so highly com-
mendable. The empirical methods of farmers, gar-
deners, stock-raisers and others who supply our food
either directly or indirectly, are now giving way to
the more rational investigation and experiment of
skilled biologists, the result of whose work and induc-
tion the Government is endeavoring to spread and
diffuse gratuitously where it will do the most good.
With a view to carry out this purpose a number of
properly qualified experts in microscopy, bio-chem-
istry and veterinary medicine have been for some
time quietly at work on various problems of a bucolic
nature and with gratifying results. In the well
equipped laboratories for pursuing this form of med-
ical industry one finds all appliances for conducting
the necessary experimentation, in addition to card
catalogues of the literature bearing on the subject,
with collections of specimens surpassed by a few only
in Germany.
Among the various bulletins, more or less medical,

issued by the Department in the last few years those
relating to food products deserve more than passing
notice. With a more varied and abundant food sup-

ply than that of any other country, we find in the
United States not only the worst prepared food, but a
greater waste and neglect of nutrient material that
might be utilized in the interests of frugality. Take,
for instance, the edible mushrooms and other allied
fungi so rich in quantity and variety both North and
South, no less than 111 species being indigenous to
North Carolina alone, and in almost every section and
climate of the Union are to be found the species com¬
mon to Continental Europe. During the Arctic cruise
of the U. S. Steamer Courier, mushrooms might have
been gathered by the cart load in the vicinity of Point
Barrow, Alaska, but not knowing how to distinguish
the comestible from the poisonous species, no one
dared eat them, although it is safe to say that all were
edible, for as a rule nothing is poisonous in the far
north.
Varieties of truffle, edible boletus and puff-ball from

great antiquity have been articles of large consump¬
tion, and at present are widely cultivated in Europe ;
but according to a late authority, in the most pros¬
perous and progressive of all countries, with a popu¬
lation of nearly seventy million of people alert to every
profitable legitimate business, mushroom-growing, one
of the simplest and most remunerative of industries,
is almost unknown. As a matter of fact, from an
economic point of view the mushroom industry is so
profitable when intelligently conducted as to bring in
more money than eggs and poultry and with less
trouble. Moreover, it is stated that the food value of
many species of mushrooms entitles them to a place
beside meat as sources of nitrogenous nutriment, and
their analysis seems to bear out the statement, being
rich in protein, potassium salts and phosphoric acid,
fatty matter and a considerable quantity of sugar.
As compared with other foods, mushrooms are said to
surpass in nitrogenous value bread, oatmeal, barley
bread, leguminous fruits and potatoes. In France
the popular belief in truffles as an aphrodisiac is as
widely prevalent as the use of mushrooms among the
peasantry and the working classes in towns, among
whom this esculent often takes the place of meat.
Indeed, an exclusive diet of mushrooms is so com¬

patible with the preservation of excellent health that
a number of investigators report never having enjoyed
better health than when living for weeks and months
upon mushrooms, and the case of a centenarian is
cited who lived upon mushrooms and nothing else for
thirty years. So much is to be said upon the alimen¬
tary value of mushrooms and their use as a delicate
condiment, we wonder why fungiculture is not more
in vogue. To the gourmet what more dainty addition
to an otherwise prosaic breakfast than that of mush¬
rooms to bacon ? And who that has spent much time in
Southern France does not recall with dreamy delight
the gastronomic ecstasy of eating an omelet with mush¬
rooms, such as a French cook only can prepare ? Here
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then is an alimentary substance almost equal to meat,
which general ignorance of its distinguishing char¬
acteristics allows to rot and waste in enormous quan¬
tity in our fields and woods. There is also in our

country a popular but unfortunate prejudice concern¬

ing the use of mushrooms similar to the appendicitis
craze in the use of grapes, which time and intelligent
instruction only can eradicate. The purpose of the
food bulletins is therefore to promote the mushroom
industry; to place on the table of the middle classes
a wholesome delicacy which before had been restricted
to the wealthy; and to give some clear and trustworthy
criteria by which to make the essential distinction
between the edible species of mushrooms and those
that are poisonous. Unhappily this distinction is less
easy than might be wished. The old test of the silver
spoon, the onion, and milk are not fixed and certain,
since some of the most poisonous species are without
action upon silver or an onion, or upon new milk.
The authorities are that in general all mushrooms
should be regarded as suspicious whose flesh changes
to blue or greenish color on contact with air; also
those having a disagreeable, nauseating or bad odor;
or of which the taste is acrid and biting, or the flesh
soft, deliquescent, spongy, hard or corky. The flesh
of edible mushrooms is usually firm, but tender,
exhaling an aromatic odor suggesting freshly ground
meal. But these characteristics alone are more or less
faulty as diagnostic methods. To avoid error the
generic and specific features of the parasite must be
studied. It is only by taking into account as much
as possible the botanic character, organoleptic proper¬
ties, and other specific traits that distinguish the
species of the mycologie world that we may hope to
formulate therefrom practical directions for distin¬
guishing the innocent and edible mushrooms. Hap¬
pily, muscarin poisoning is not common, though it
has been observed; only a few of the species are toxic;
some of these are rendered inert by cooking, and
their digestibility, like that of other articles of real
alimentary value, varies with individuals, temperaments
and morbid states.
Equally bearing upon the subject of bromatology

is the study of the animal parasites, most of which
are enigmas for the biologist and yet a problem for
the hygienist. Through the efforts of the medical
men connected with the department much light has
been thrown upon the history of these strange beings;
their organization has been described, their activities
revealed and a classification made. One of the latest
bulletins on this subject deals with the tapeworms of
poultry. To the practical man who asks the use of
all this, we have only to mention the valuable aid that
such work affords in the inspection of food supplies,
the stamping out of disease among domestic animals,
the enforcement of cattle quarantine, and the like. As
an instance bearing on this point we may cite a path-

ologic specimen from a sheep erroneously supposed
to be infected with tubercle, which caused the whole
flock to be condemned and slaughtered. Had the
inspector known enough to recognize the existence of
a common entozoön the mistake would not have oc¬

curred. Again, the subject of trichinous meat much
affects our trade relations with Germany. History
shows, however, that the disease first occurred in that
country in 1875, and a record of ail the instances of
this disease occurring in the last four years shows that
50 per cent, of them originated in German pigs.
To the average farmer and stock-raiser the subject of

parasites in domestic animals is a matter of no little
interest. Our old friend the horse, whose sphere of
usefulness is being daily lessened by the bicycle, the
electric car and the automobile carriage, comes in for
a fair share of treatment in the " Special Report on

the Diseases of the Horse," which is intended to be
distributed to farmers as a safe and scientific guide.
It is doubtful, however, whether the mass of farmers,
many of whom do not know the " canon bone from
the paxwax," care to be told anything about the pre¬
historic hipparion; or that the horse is a monogastric
mammifer, non-ruminating, gyrencephalic perissodac-
tyl ungulate, having three sesamoid bones in the flexor
tendon of the foot, no clavicles or gall-bladder, and is
unable to vomit. It is also doubtful whether the
chapter on disease of the nervous system of the horse
will be of much use to the ordinary farmer; since
neurology is the most difficult and recondite branch
of medicine, and neurologists now doubt the exist¬
ence of hydrophobia, which the report in question
admits is the subject of much controversy and may be
mistaken for tetanus.
Since the Saxon days of the Horsthegn, government

officers have interested themselves in perfecting the
breed of horses and other stock; so that now we find
the stoutest blood on the turf in animals perfected by
fresh strains and full of go and quality. The per¬
fecting of stock being an index that points to a higher
state of civilization everything therefore that con¬

duces to that end is praiseworthy, whether it comes
from the farmer or the man of science.
European critics accuse our cattle inspectors of

being over confident, and one foreign minister in
Washington quotes to that effect an outbreak of Texas
fever on board a foreign-bound ship in which the
cattle that died overnight became dismembered on

attempting to hoist them from the hold, so advanced
was the decomposition.
As a matter of fact, judicial fairness prompts no

very serious criticism in the considerations of the
fore-mentioned bulletins. Perhaps a little less zeal is
to be commended among the followers of Pasteur,
who make unsound deductions from laboratory dis¬
eases with which they have no clinical acquaintance.
However, the writers have reported their work with
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considerable accuracy of anatomic and morphologic
description couched in the special and new terms of
mycologie, helminthologic and veterinary language,
which we regret to say is such unpopular reading to
the average congressional constituent that the leaves
of these really valuable publications will come ulti¬
mately to such base uses as did the noble dust of Alex¬
ander, or find their last resting place as wrapping
paper in the corner grocery.

SEWAGE DISPOSAL AND WATER PROTECTION.
The disposal of sewage is the important sanitary

problem of the present time and of the immediate
future for the people of this country, for, outside of
seacoast communities, the condition of natural water
supplies will be dependent on the manner in which it
is worked out. The rapid growth of our cities, and
the increasing volume of their excreta discharged into
the water courses, lead the sanitary authorities of
every community which pumps up river water for use
to give serious consideration to the method of sewage
disposal of their neighbors up stream. The consoling
reflection that the running stream becomes purified
during its flow, is not now available. Aeration, sedi-
mentation, dilution and nitrification have long been
recognized by chemists as unreliable purifying
agencies in the flow of a stream from city to city; and
the typhoid death rates of the down stream settle-
ments tell the same story to the etiologic investigator.
England has been at work on this problem for half a
century, and it is yet far from being satisfactorily
solved. When the Health of Towns Commission, over
fifty years ago, aroused public attention to the exist¬
ing filthy conditions and the want of facilities for even
the removal of human excrement, not to speak of its
disposal, local authorities vied with each other in the
construction of sewerage systems. The cities become
cleaner, but at the expense of the streams. Legisla¬
tion had then to be directed to the protection of the
latter, that they might cease to be nuisances in their
character of open sewers. Sedimentation or precipi¬
tation of the sludge with purification of the liquid
was successfully carried out in some instances, but
failed in so many others that the attention of sanitary
engineers became directed to irrigation and filtration
as yielding better results. Many cities with suitable
lands in their vicinity succeeded in disposing of their
sewage in this way; but the efforts made to improve
existing methods, or to discover better methods, indi¬
cate that the success achieved does not satisfy the
British sanitary authorities. At the present time an

experiment is being conducted in Essex, in which the
sewage is retained in an underground " septic tank,'"
excluded from light and air to give the anaerobic bac¬
teria opportunity of breaking up the organic matter
of the sewage prior to treatment by intermittent filtra¬
tion (Lancet, Dec. 5, 1896); and a somewhat similar

method is on trial by the Sutton Urban Council
(Sanitary Record, Dec. 11, 1896).
We are encouraged to hope that great impetus will

be given to progress in the disposal of sewage in this
country by the report of the Passaic Valley Sewerage
Commission. This Commission, consisting of Dr.
Elias J. Marsh, Dr. H. C. H. Herrold and Mr.
William T. Hunt, was appointed in accordance with
an Act of the Legislature of New Jersey, approved
Feb., 26, 1896, to consider the subject of the pollution
of the Passaic river and of a general system of sewage
disposal for the relief of the valley of the Passaic
river. The daily discharge of 70,000,000 gallons of
sewage into the river below the Great Falls at Pater-
son, with the deposit of foul-smelling sewage sludge
on the shores, is recognized by the Commission as a

public nuisance, an injury to health, and an increas¬
ing menace to property interests in the valley. The
river has lost its former attractiveness for pleasure
purposes such as boating, bathing, etc.; its fisheries
have been destroyed, and its waters have become unfit
for many manufacturing purposes. As a means of
relief the Commissioners propose a system of trunk
sewers leading from the falls of Paterson to the
meadows below Newark, collecting the sewage but not
the storm water from the towns and villages of the
valley, and discharging near the southern end of
Newark bay where the volume of water is great owing
to the junction of the Hackensack with the Passaic.
The soil of the valley is unfavorable for filtration or

irrigation, and chemic disposal works for the various
communities would be likely to result in the deterior¬
ation of some of them into local nuisances. The esti¬
mated cost of the proposed trunk system constructed to
meet the wants of a population of 1,500,000, which is
represented as the limit of probable increase in 1930,
is $6,500,000. To provide for the needful expenditure
the Commissioners present a draught of a general
enactment calculated to meet the necessities of other
drainage districts in the State, as well as that of the
Passaic river. Their scheme of action proposes that
the water-sheds of the State be recognized as drainage
districts, and be treated for legislation as such; that
where pollution of the rivers exists of a nature to con¬

stitute a public nuisance or to be detrimental to public
health, the Governor shall have power to take pro¬
ceedings under the Act, upon report to the Legisla¬
ture of a commission especially appointed to consider
the subject; and that he shall then appoint three com¬

missioners to take the work of purification and pro¬
tection in charge. These river commissioners, hav¬
ing defined the territory requiring sewage disposal,
would then proceed with the construction of the
necessary works. The funds would be obtained by
the issue of bonds, the payment of which, with inter¬
est, would be provided by assessment upon the com¬
munities and the individuals benefited.
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